
To make the shortbread dough:

1. Put the first six ingredients in a large dry bowl. Using a wooden spoon, or your 

hands, mash up ingredients until cohesive.

2. Gently work into this mass, one ingredient at a time, first the shaved/chopped 

dark chocolate, then the rose water, then vanilla extract, and lastly sprinkle  

rose petals over mixture.

3. Add all-purpose flour to bowl in three stages. You are gently pressing the flour 

into the dough, being careful not to work too quickly.

4. When dough is made, form into a log of desired size. Wrap in plastic and put 

in fridge for as few as 2 hours before baking, or as many as two weeks in 

advance.

To bake the cookies:

1. Pre-heat oven to 350

2. Grease cookie sheet or fit a piece of parchment paper on the baking pan

3. Take cookie dough log out of fridge and wait 10 - 20 minutes before slicing.

4. Separate 1 egg, and put 1 egg white in shallow soup bowl (save the yolk for 

another purpose.) Whisk egg white with a fork until frothy.

5. In another bowl, put a few tablespoons of sugar-in-the-raw

6. Slice cookies into equal widths no more than 1/4 inch wide 

7. As if you’re rolling a quarter down a pool table, gently roll edges of cookie coin 

in egg white, then raw sugar. 

8. Space cookies 1 inch or more apart.

9. Bake cookies in middle of oven until evenly golden. You do not want these 

cookies to look pale - the flavor is in the color! Also, if you bake shortbread 

correctly it is crisp and buttery, but if they’re under-baked, they’re flaccid and 

taste of flour.

To make ganache:

1. Put a small pot on stove with a few inches of water and bring to boil.

2. Put chopped chocolate into a small heatproof bowl

3. When water has come to boil, place bowl of chocolate on top of small pot,  

and turn heat down to low

4. In another small pot, heat cream slowly.

5. When chocolate is melted, stir gently with a spatula, or a small whisk.

6. When chocolate is melted, boil cream for a few seconds, then quickly pour  

over melted chocolate.

7. Remove chocolate/cream bowl from stove and put on folded tea towel

8. Whisk to incorporate cream into chocolate, and add pinches of salt and 

splashes of rose water and vanilla extract.

9. When cookies have come to room temperature, dip 1/2 of cookie into 

ganache, and garnish with a few rose petals, or the fancy edible baubles of 

your choice.

10. Put dipped cookies on a piece of parchment paper, or a flat plate and wait  

about 30 minutes until set.

Cookie Ingredients

INGREDIENT QTY

Salted Butter 8oz 
 (Room Temp)

Kosher Salt 2 Pinches

Sea Salt 1 Pinch

Vanilla Sugar 1 Tablespoon

Sugar ¼ Cup

Cacoa Nibs 1 Tablespoon 
(Lightly Toasted)

70% Dark Chocolate ¼ Cup  
(Lightly Toasted)

Rose Water 2 Tablespoons

Dried Rose Petals 1 Tablespoon

All Purpose Flour 2 1/3 Cups

Ganache Ingredients

INGREDIENT QTY

70% Dark Chocolate ½ Cup

Salted Butter 2 Tablespoons 
(Room Temp)

Cream ½ Cup

Rose Water 2 Teaspoons

Vanilla Extract A Splash

Fine Sea Salt 1 Pinch 
 (Lightly Toasted)
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